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%HYH]HW«V
$ ERURVSDODFNRN F¯PN«M«Q NRU£EEDQ FVDN D OHJV]¾NV«JHVHEE DGDWRN V]HUH
SHOWHN DERUQHYH «YM£UDWD DONRKROWDUWDOPD D WHUPHOē«VYDJ\DSDODFNR]µ
PHJQHYH]«VHHVHWOHJF¯PHDERU«GHVDYDJ\V]£UD]YROWDDSDODFNĳUWDUWDOPD
XWDO£V D] DOOHUJ«QHNUH V]XOȴWWDUWDORPUD ULWN£EEDQ YDODPLO\HQ HJ\«E DGDW
%UD]VLOȂ6LGORYLWV$]XWµEEL«YWL]HGEHQ£OWDO£QRVV£Y£OWKRJ\DIēF¯P
N«QN¯Y¾OHJ\NLVHEE¼J\QHYH]HWWK£WF¯PN«QU¸YLGLVPHUWHW«VWLVROYDVKDWXQND
ERUUµO(QQHNDV]¸YHJQHNPHJKDW£UR]RWWWDUWDOPL«VQ\HOYLVDM£WRVV£JDLMHJ\HL
YDQQDN+7RPHV] ¯J\V]¸YHJWLSROµJLDL6]LNV]DLQ«VēW
PĳIDMWLSROµJLDL 6]LNV]DLQ«   V]HPSRQWEµO LV WDQXOV£JRV YL]VJ£ODWRW
Y«JH]KHW¾QNDW«P£EDQ
$%RU£V]DWLWHFKQROµJLDF¯PĳWDQN¸Q\YU¸YLGHQ¯J\KDW£UR]]DPHJDERURV
F¯PNHV]¸YHJHN WDUWDOPL N¸YHWHOP«Q\HLW Ȍ$ K£WF¯PN«Q V]¸YHJH]]¾N PHJ D]
DGRWWERUUDONDSFVRODWRVW¸UW«QHWLLVPHUHWHNHWJDV]WURQµPLDLWDQ£FVRNDWVSH
FLDOLW£VRNDWȋ>@$]£WWHNLQWHWWDQ\DJDODSM£QPHJ£OODS¯WKDWµKRJ\HQQ«OVRNNDO
Y£OWR]DWRVDEE WHPDWLND MHOOHP]L H]HNHW D V]¸YHJHNHW $ N¸YHWNH]ē U«V]W«P£N
NHU¾OKHWQHNV]µED
DWHUPēWHU¾OHWIēMHOOHP]ēMH
DV]ēOēPLQēV«JHIDMWDMHJ\HL
DV]¾UHWHO«VVDM£WRVV£JDN«]]HOJ«SSHOY£ORJDWYDVWE
DERUN«V]¯W«VWHFKQROµJL£MD
DIHOKDV]Q£OWKRUGµNIDMW£MDDQ\DJDPLQēV«JH
DERUIDMWDU¸YLGMHOOHP]«VH
DV]¯QD]LOODW«V¯]YLO£JMHOOHP]«VH
JDV]WURQµPLDLWDQ£FVRNPLO\HQ«WHOHNKH]LOOLN
KĳW«VLWDQ£FVRNIRJ\DV]W£VDPLO\HQKēP«UV«NOHWHQDM£QOKDWµ
$IHOVRUROWDNN¸]¾OHJ\HJ\ERUOH¯U£VFVXS£QQ«K£Q\DWWDUWDOPD]DKRJ\D]W
U«V]OHWHVHOHP]«V¾QNEL]RQ\¯WMD(OēWWHD]RQEDQN¸YHWNH]]«NQ«K£Q\DODSYHWē
adat. 
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$NRUSXV]VWDWLV]WLNDLDGDWDLȂ£OWDO£QRVV]¸YHJMHJ\HN
$V]¸YHJHNV]£PD
$NRUSXV]PRQGDWHJ«V]HLQHNV]£PD
$PRQGDWHJ«V]HN£WODJRVV]£PDV]¸YHJHQN«QW
$NRUSXV]V]µHOēIRUGXO£VDLQDNV]£PD
$V]µHOēIRUGXO£VRN£WODJRVV]£PDV]¸YHJHQN«QW
$PRQGDWHJ«V]HNV]µHOēIRUGXO£VDLQDN£WODJRVV]£PD
A PRQGDWV]HUNH]HWLVDM£WV£JRNVWDWLV]WLNDLYL]VJ£ODW£YDOY¸'HPH
HJ]DNWPµGRQ MHOOHPH]KHWM¾N H V]¸YHJW¯SXVW U¸YLG £WODJRVDQ PRQGDWH
J«V]EēO £OOµ V]¸YHJHNNHO WDO£ONR]XQN LO\HQ D NRUSXV] IHOH0£VLN IHOH YLV]RQW
HJ\K«WPRQGDWQ\LWHUMHGHOHPN¸]¸WWV]µUµGLND]DO£EELDNV]HULQW
PRQGDWHJ«V] V]¸YHJ
PRQGDWHJ«V] V]¸YHJ
PRQGDWHJ«V] V]¸YHJ
PRQGDWHJ«V] V]¸YHJ
PRQGDWHJ«V] V]¸YHJ
PRQGDWHJ«V] V]¸YHJ
PRQGDWHJ«V] V]¸YHJ
$GRPLQ£QVDU£Q\¼PRQGDWRVV]¸YHJHNȂ OHJDO£EELV WHUMHGHOP¾NHW«V
V]HUNH]HW¾NHW WHNLQWYH Ȃ HPO«NH]WHWQHN D KDVRQOµDQ U¸YLG K£URPPRQGDWRV
K¯UW¯SXVUD%«N«VL/«Q\HJLN¾O¸QEV«JYLV]RQWKRJ\D]XWµEELHJ\PLNUR
W«P£W IRJODOPDJ£EDQ$ERURVF¯PNHV]¸YHJHNIRUPDLODJ WLSRJU£ȴDLODJXJ\DQ
£OWDO£EDQHJ\EHNH]G«VEHQYDQQDNPHJMHOHQ¯WYHGHVRNV]RUW¸EEPLNURW«P£W
WDUWDOPD]QDN $] DNWX£OLV PRQGDWWDJRO£VW LOOHWYH D WHPDWLNXV SURJUHVV]LµW
WHNLQWYHHQQHNW¯SXVDIHMOēG«VOHYH]HWHWWW«P£YDO6]LNV]DLQ«Ȃ
$IēW«P£EµOYDJ\KLSHUW«P£EµOȂDPLPLQGHQHVHWEHQD]DGRWWERUIDMWDȂ£OWD
O£EDQW¸EEDOW«PDPLNURW«PD£JD]LNNL
(J\ PLNURW«P£QDN WHNLQWKHWē D N«WPRQGDWRV  V]µHOēIRUGXO£VEµO £OOµ
MµU«V]WQRPLQ£OLVPHOO«NQ«YIēQ«YLJH«VQ«YHOēV]V]¸YHJO0HO
O«NOHWDPHO\DWHUP«NIēEEWXODMGRQV£JDLQDNȂV]¯Q¯]LOODWȂU¸YLGIHOVRURO£V£W
WDUWDOPD]]DLOOHWYHD]RNKDW£V£UDXWDO
.«WPLNURW«PDD]V]¸YHJTD]HOē]ēQ«OVRNNDOU«V]OHWHVHEEV]µHOēIRUGXO£VDERUWXODMGRQV£JDLUµOTU¸YLGXWDO£VDUUDKRJ\IRJ\DV]W£VDPLKH]DM£QOKDWµ
+£URPPLNURW«PDDV]¸YHJTDERUIDMWDQHP]HWN¸]L MHOHQWēV«JHTDERUN«V]¯W«VWHFKQROµJL£MDTDWHUP«N¯]YLO£JD1«J\PLNURW«PDDV]¸YHJTDWHUPēWHU¾OHWTDV]¾UHWHO«VPµGMDTDERUN«V]¯W«VWHFKQROµJL£MDT
4
DWHUP«NLOODWYLO£JD
(J\V]¸YHJHQEHO¾OQ«J\Q«OW¸EEPLNURW«PDD]DQ\DJEDQQHPN¾O¸Q¯WKHWē
HO
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6]µN«V]OHWVW¯OXV
(QQHNDV]¸YHJW¯SXVQDNDOHJMHOOHP]ēEEMHJ\HD]DGRWWWHUP«N¯]«VLOODWYLO£
J£QDN«U]«NHOWHW«VH(OVēVRUEDQJ\¾P¸OFV¸NK¸]Q¸Y«Q\HNKH]«VYLU£JRNKR]
KDVRQO¯WM£NDSDODFNWDUWDOP£W5HQGN¯Y¾OJD]GDJDUHSHUWR£U¸ VV]HVHQLO\HQ
WDUWDOP¼V]µLOOHWYHNLIHMH]«VV]HUHSHOD]DQ\DJEDQV]£PRVN¸]¾O¾NW¸EEV]¸UL
HOēIRUGXO£VVDO O DO£EEalma, ananász, ánizs, barack, birs, bodza, bodzavirág, 
FLWURPIĳ FLWUXVGDWRO\DGLµ IDK«M IHNHWH ULEL]OL JRPE£V MHJ\HN J\µJ\Q¸Y«Q\HN
J\¾P¸OFV¸NHUGHLJ\¾P¸OFV¸NSULPēUJ\¾P¸OFV¸NSLURVJ\¾P¸OFV¸NWUµSXVLJ\¾-
P¸OFV¸NK£UVIDYLU£JNDSRUNµNXV]N¸UWHN¸V]P«WHOLPHPDQGXODNHVHUĳPDQ-
dula, mangó, mazsola, meggy, aszalt meggy, cigánymeggy, méz, virágméz, török-
P«]QHNW£UēV]LEDUDFNV£UJDEDUDFNV]DPµFDV]DUYDVJRPEDV]HGHUV]HJIĳV]HJ
V]LOYDV]LOYDOHNY£UV]LOYDNRPSµWV]ēOēY£JRWWIĳIULVVHQY£JRWWIĳYDQ¯OLDYHJHW£OLV
jegyek, virágok, mezei virágok, tavaszi virágok, friss virágok, virágcsokor, zsálya. 
1«K£Q\ HVHWEHQERQ\ROXOWDEE NLIHMH]«V V]HUHSHO D KDVRQO¯W£VEDQ csokoládés 
P«]HVV«JP«]HVEDUDFNRV¯]YLO£JP«]HVēV]LEDUDFNRV¯]YLO£JP«]HVFLWUXVRVP£O-
nás szeder, túlérett fehér húsú gyümölcsök.
$J\¾P¸OFV¸N¸Q«VYLU£JRNRQN¯Y¾OHJ\«E«OHOPLV]HUHNKH]N«V]¯WP«Q\HN
KH]LOOHWYHDQ\DJRNKR]LVKDVRQO¯WM£NDERURNHJ\HVMHOOHP]ēLW$N¸YHWNH]ēLGH
Y£JµV]DYDN«VNLIHMH]«VHNIRUGXOQDNHOēDNRUSXV]EDQásványok, avar, földes 
avar, csokoládé, étcsokoládé, fekete csokoládé, dohány, pipadohány, különleges 
SLSDGRK£Q\«GHV IĳV]HUHN N£Y«PDUFLS£QS¸UN¸OW N£Y«RODMRVPDJYDNS¸UN¸OW
mogyoró, toast, vaj.
$]V]¸YHJEHQWHK£WV]µYDJ\NLIHMH]«VV]HUHSHODERUKR]YDJ\YDODPL
O\HQWXODMGRQV£J£KR]PLQWKDVRQO¯WRWWKR]YLV]RQ\¯WRWWKDVRQOµN«QW¯J\H]WD
WDUWDOPLV]µN«V]OHWLHJ\V]HUVPLQGN«S LOOHWYHVW¯OXVDONRWµHOHPHWWDUWKDWMXN
D OHJMHOOHP]ēEE V]¸YHJMHJ\QHN $] HOēIRUGXO£VRN V]£PD D N¸YHWNH]ēN«SSHQ
DODNXO
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
KDVRQOµ V]¸YHJ
VV]HVHQHOēIRUGXO£VDV]¸YHJHQN«QWL£WODJ
5HWRULNDLVWLOLV]WLNDL«UWHOHPEHQY«YHP«JVHPEHV]«OKHW¾QNWLSLNXVKDVRQ
ODWRNUµOKLV]HQ£OWDO£EDQKL£Q\]LNDPRGDOL]£WRU Ȍ+DKL£Q\]LNDPRGDOL]£WRU
HOEL]RQ\WDODQRGXQND]W LOOHWēHQKRJ\YL]VJ£OµG£VXQNW£UJ\DP«JKDVRQODWH
KLV]HQQ«ON¾O¸]LHQQHND]DODN]DWQDNDPHJKDW£UR]µHOHP«WDJUDPPDWLNDL«V
YDJ\ OH[LN£OLV NLIHMW«VW (] D]]DO D N¸YHWNH]P«QQ\HO M£U KRJ\DKDVRQODW «V D
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PHWDIRUDQHPY£OLNHOHJ\«UWHOPĳHQȋ.RFV£Q\3«OG£LQNW¸EEV«J«
EHQWHK£WHJ\V]HUĳHQN¸]Q\HOYL«UWHOHPEHQYHWWKDVRQO¯W£VUµOPLQWORJLNDLJRQ
GRONRG£VLPĳYHOHWUēOGHQHPKDVRQODWUµOPLQWDODN]DWUµOEHV]«OKHW¾QNSO
VWEV]¸YHJ(]WDO£W£PDV]WMDD]LJHKDV]Q£ODWLVIHOIHGH]KHWēEHQQHLG«]
emlékeztet, … jegyeket hordoz; NLIHMH]«VEHQȌȐrálelhetünk a gombás jegyekreȋ
(J\HVHWEHQHOēIRUGXOKDVRQO¯WµVDM£WRVMHOHQW«VWDUWDOP¼PµGKDW£UR]µLLOOHWē
OHJN¸WēV]µQ«ON¾OLKDVRQO¯WµVDM£WRVMHOHQW«VWDUWDOP¼LGēKDW£UR]µLPHOO«NPRQ
GDWȐ>DERU@kinyílik, mint egy virágcsokorȌ…az jut azonnal eszünkbe, >PLQW@
PLNRUPRKµQEHOHKDUDSXQNHJ\O«G¼VēV]LEDUDFNEDȋ
8J\DQFVDNIRQWRVKRJ\DERUPLO\HQYL]X£OLV«OP«Q\WQ\¼MWIRJ\DV]WµM£QDN
(]WDN¾OVēWXODMGRQV£JRWD]RQEDQPLQG¸VV]HV]¸YHJIRJDOPD]]DPHJ£OWD
O£EDQU¸YLGQ«K£Q\V]DYDVXWDO£VIRUP£M£EDQ£PN¸]HOVHPRO\DQ¸WOHWHV«V
£UQ\DOWPµGRQPLQWD]WD]¯]«VLOODWYLO£JMHOOHP]«VHNRUPHJWDSDV]WDOKDWWXN
1«K£Q\S«OGDKDOY£Q\WLV]WDV]¯Q]¸OGUHȵH[HNNHOERURVW\£QV]¯Qĳ«O«QNV£UJD
V]¯Q V¸W«W V]DOPDV£UJD V]¯Q KDOY£Q\ EDED Uµ]VDV]¯Q N¸]HSHV UXELQ V]¯Qĳ P«O\
UXELQ V]¯Qĳ P«O\E¯ERU E¯ERUY¸U¸V ]¸OGHV DUDQ\V£UJD WµQXV¼ $] HVHWHN W¸EE
PLQWIHO«EHQDV]¸YHJHOHM«Q£OODERUV]¯Q«QHNPHJKDW£UR]£VDNLVHEEU«V]EHQ
DV]¸YHJEHOVHM«EHQWDO£OKDWµD]LGHY£JµNLIHMH]«V
$V]µHOēIRUGXO£VKR]N«SHVWPHJOHSēHQNHY«VV]DNV]µYDOWDO£ONR]XQN
D]DQ\DJEDQK£]DV¯W£VWHVWHVQDJ\WHVWĳERU; barrique hordó; tannin HOēIRU
GXO£V; reduktív eljárás/technológia HOēIRUGXO£V; ȴQRP VDYJHULQFĳ KDUPR
QLNXVVDYV]HUNH]HWQDJ\SRWHQFL£OODOUHQGHONH]ēERUIDMWDMHOOHJHVFVHU]ēDQ\DJRN
aromatikus jegyek; ászkolási illat; botrítisz.$]HVHWOHJHVWRY£EELV]DNPDLNLIHMH]«
VHNWUDQV]SDUHQVHN«UWKHWēNjó sav-cukor egyensúly; vastagabb, kerekebb rosé. 
$V]µN«V]OHWLO\HQV]HPSRQW¼YLVV]DIRJRWWV£JD«UWKHWēKLV]HQDF«ON¸]¸QV«JD
ODLNXVIRJ\DV]WµNV]«OHVN¸UH
(J\HGLIRJDOPD]£VPµGUDNUHDW¯YQ\HOYKDV]Q£ODWUDQHRORJL]PXVUDLVFVDN
NHY«VS«OG£WWDO£OXQNjóivású bor¯]EHQgyümölcshangsúlyosabb borNU«PHV
textúrájú aszú.
.¾O¸Q¸VHQDV]£UD]ERURNHVHW«EHQD] LWDO«OYH]HWL«UW«N«QHNPHJKDW£UR
]µLDVDYDN1HPY«OHWOHQ¾OJD]GDJMHO]ēN«V]OHW«U]«NHOWHWLD]LWDOH]HQWXODM
GRQV£J£Wélénk savak; ropogós savak; ropogós, üde savak; lendületes savak; szép 
VDYDNG«OFHJIHV]HVVDYDNȴQRPVDYJHULQFĳQHPW¼OKLYDONRGµVDYDN$MHO]ēNVRN
HVHWEHQKDOPR]µGQDNN¸QQ\HG V]«SKDUPRQLNXV VDYWDUWDOP¼ȴQRP OHQG¾OH-
tes savkarakter, magyaros tüzesség jellemzi.$VDYDNXWµKDW£V£UDYRQDWNR]LND]
LJHQ«U]«NOHWHVbársonyos lecsengésIRUGXODWV]¸YHJYDODPLQWDWHOMHVDQ\DJ
EDQWRY£EELN«WHOēIRUGXO£VDPHO\DV]LQHV]W«]LD«VD]RNRNR]DWL LOO W«UEHOL
«ULQWNH]«VHQDODSXOµPHWRQ¯PLDHJ\EHROYDG£VD$MHO]ēN¸QN¯Y¾OP£VXJ\DQ
FVDNSR]LW¯Y«UW«NN«S]HWĳNLIHMH]«VHNWRY£EEHUēV¯WLNIRNR]]£NDPHOO«NQHYHN
KDW£V£W„Szép, elegáns, nem túl hivalkodó savak szépen támogatják a melegséget 
árasztó intenzív alkoholt”
$]LOODWRN«VD]¯]HNKDUPµQL£MDLVIRQWRVV]HPSRQWMDDERURNMHOOHP]«V«QHN
9£ODV]W«NRVNLIHMH]«VHN«V£UQ\DOW MHO]ēNRO\NRUV]LQWHN¸OWēLPDJDVV£JRNED
SUµE£OM£NHPHOQLDVW¯OXVWGHVRNV]RUHUēOWHWHWWYDJ\PHVWHUN«OWQ\HOYLIRUP£N
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V]¾OHWQHN 1«K£Q\ S«OGD D] DGHNY£W VW¯OXVW PHJWHVWHV¯Wē IRUGXODWRNUD ízek 
NDYDON£GMDNLȴQRPXOWHOHJ£QVERU UHQGN¯Y¾OLEXMDV£JRWVXJDOO LOODWN«V]OHWHHON«-
SHV]WēHQVRNU«WĳWDUW£VWDGNµVWRO£VUDFV£E¯WN¾O¸QOHJHVHJ\HGLV]¯QIROWS£UDWODQ
zamatok; páratlan zamatgazdagság; zamata élményteli; szépséges borkülönleges-
ség; csodálatos mézjegyek; ígéretes tétel.(V]¸YHJW¯SXVF«OMDDȴJ\HOHPIHOK¯Y£V
D]LWDOHJ\HGLMHOOHJ«QHNN¾O¸QOHJHVYROW£QDNKDQJV¼O\R]£VDDPLWD]HOēEEP£U
HPO¯WHWW SR]LW¯Y «UW«NN«S]HWĳ YDODPLQW D PHJK¸NNHQWē V]DYDNRQ N¯Y¾O W¼O]µ
IRUGXODWRNNDODN«SV]HUĳV«JN¾O¸QI«OHHV]N¸]HLYHO«VHJ\«EDODN]DWRNNDOOHKHW
KDW£VRVDQ«U]«NHOWHWQL0HJOHKHWēVHQJ\DNRULPRQGKDWQLWHUP«V]HWHVV]¯QH
V¯Wē VW¯OXVHV]N¸]D NRUSXV]EDQDPHJV]HP«O\HV¯W«V Ȍ6]£MEDQ visszaköszön az 
illatȋȌ6HO\PHVDVWUXNW¼U£MDgyümölcsösségeSHGLJszeretetre méltóvá vará-
zsoljaȋȌȐDPH]HLYLU£JRNE£MDYHW«ONHGLND]ēV]LEDUDFNLOODW£YDOȐ]V£O\£V
aromák kacérkodnakDPDUFLS£QRV¯]HNNHOȋ
$] HGGLJL «V D N«VēEEL S«OG£NEµO LV O£WKDWµ KRJ\ D N¾O¸QE¸]ē DODN]DWRN
QHPHJ\V]HUKDOPR]µGQDN¸VV]HIRQµGQDNHJ\P£VVDO$P£UIHQWHPO¯WHWWV]L
QHV]W«]LDPHJOHKHWēVHQJ\DNRULDV]¸YHJHNEHQmeleg illatok, izgalmas lecsen-
gés, mély lecsengés, vastag borok, vastag tanninok, érett tanninok, kerek ízérzet, 
kerek savak, kerek borok, délceg savak, telt zamat, selymes íz*\DNRULV£JD«UWKHWē
KLV]HQDN¾O¸QE¸]ē«U]«NWHU¾OHWHN¸VV]HNDSFVRO£VDDERUNµVWRO£V«VIRJ\DV]
W£VWHUP«V]HWHVYHOHM£UµMDD]¯ ]HNLOODWRNVDYDNHJ\¾WWHVHQHJ\EHIRQµGYDVēW
HJ\EHROYDGYDKDWQDN«U]«NV]HUYHLQNUH«VHQQHNQ\HOYLNLIHMH]ēG«V«WO£WMXN'H
HP¸J¸WWVRNNDOP«O\HEEȂDJ\LYDOµV£J«U]«NHO«VVHONDSFVRODWRVȂ¸VV]HI¾JJ«
VHNYDQQDNDPHO\HNHWDSV]LFKROµJLD«VD]RUYRVWXGRP£Q\LVYL]VJ£ODKRJ\D]W
VWLOLV]WLNDLV]DNLURGDOPXQNLVPHJMHJ\]L .RFV£Q\
$ IHQQN¸OWSDWHWLNXVVW¯OXVQ«PLOHJ W¼O]£VQDNPLQēV¯WKHWēȂGH OHJDO£EE
HJ\HGL¸ WOHWHVȂS«OG£MDDN¸YHWNH]ēIRNR]£VW«VKDOPR]£VWWDUWDOPD]µPRQGDW
„Egy új nemzedék, egy új stílus, egy új érzés, hit és reményD]HJULIHK«UERUUHQH
V]£QV]£EDQȋ
A QDJ\¯W£V W¼O]£V «V D SDUDGR[RQ VW¯OXVHV]N¸]«QHN NHY«VE« V]HUHQFV«V
VēWN«S]DYDURVPHJQ\LOY£QXO£VDDN¸YHWNH]ēLG«]HWȌȐH]HN¸VV]HIRUUQDNegy 
hihetetlenül izgalmas egységgéPHO\UēOD]HPEHUQHN(JHUMXWD]HV]«EHΘ]«EHQ
tovább fokozza a fokozhatatlant, a rendkívül délceg feszes savak komoly, ámde 
lezser tartást adnak az elegáns testnek, mely hangulatában rendkívüli bujaságot 
sugall” 
$SXV]WDIHOVRURO£VWLV«UH]KHWM¾NW¼O]µQDNDEHQQHIRJODOWIRJDOPDNPHJOH
KHWēVHQV]HUWH£JD]µYROWDPLDWWKL£EDDȌNRPSOH[LW£VȋHOēUHMHO]«VH„Komplex 
illat: fekete ribizli, fekete csokoládé, ánizs, kókusz, dohány, avar” %L]RQ\£UDD
V]XEMHNW¯YPHJ¯W«O«VRN£QDERUIRJ\DV]WµN¾O¸QE¸]ēGROJRNUDDVV]RFL£OKDW
UGHPHV IHOȴJ\HOQ¾QN D] REMHNW¯Y Q«]ēSRQW V]HP«O\WHOHQV«J«QHN W¼OV¼
O\£UD$ WHOMHVDQ\DJN«WKDUPDG£EDQV]¸YHJEHQIRUGXOHOēHJ\YDJ\ W¸EE
RO\DQPRQGDWDPHO\QHPWDUWDOPD]LJ«W$QRPLQ£OLVVW¯OXVN«WOHJJ\DNRULEE
IRUP£MDDPHOO«NQ«YLYDJ\IēQ«YLV]µIDM¼Q«YV]µL£OO¯WP£Q\…elegáns bor«VD
KL£Q\RVPRQGDW„Robusztus íz a szájban.” „Citrusos, meleg illatok.” 5DMWXNN¯Y¾O
XJ\DQFVDNV]HP«O\WHOHQ£OO¯WP£Q\WDONRWQ«J\HVHWEHQDKDWµLJHQ«Yajánlható, 
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HOHPH]KHWē IRJ\DV]WKDWµ HOWDUWKDWµ YDODPLQW D]XJ\DQFVDN FVHOHNY«VQ«ON¾OL
MHOHQW«VWDUWDOP¼ELUWRNO£VLJH«VLJHQ«YUHQGHONH]LNUHQGHONH]ē
$W¸EEHVV]£PHOVēV]HP«O\ĳIRJDOPD]£VPµGFVXS£Q¸WHVHWEHQIRUGXOHOē
ajánljuk, készítettük, házasítottuk össze, töltöttünk. $ NLVV« G¸F¸Jē IRJDOPD]£V
HOOHQ«UH¾G¯WēNLY«WHOQHNWHNLQWKHWē¸W¸GLNS«OG£EDQPDJDDIRJ\DV]Wµ LVIHO
WĳQLN«VV]LQWHPHJHOHYHQHGLNHOēWW¾QND]«OHWV]HUĳMHOHQHWȌ$ERUNµVWRO£V£
Q£OD]MXWD]RQQDOHV]¾QNEHPLNRUPRKµQEHOHKDUDSXQNHJ\O«G¼VēV]LEDUDFNED
melynek leve a szánk szélén folyik le.)ULVVURSRJµVVDYDNKDUPµQLDVHJ\HQV¼O\
MHOOHP]LNPHO\XW£QDSRK£UEL]WRVQHPPDUDGVRN£LJ¾UHVȋ
(J\HWOHQ RO\DQ V]¸YHJ¾QN YDQ DPHO\ Q«SL KDJ\RP£Q\W HOHYHQ¯W I¸O $
7RNDML-£QRVERUDPRVWDQUDLPP£URQIHOHG«VEHPHU¾OW-£QRV£OG£VWLG«]LIHO
„A néphit szerint a János-bor egyrészt gyógyító ital, távol tartja a rossz szellemeket, 
PHJY«GDYLOO£PO£VWµOQ¸YHOLDV]«SV«JHWD]HJ«V]V«JHW«VHOēPR]G¯WMDDMµK£]DV-
V£JRWP£VU«V]WD6]HQW-£QRV£OG£VKD]DPHQHWHOHOēWWLLWDODD]HJ\¾WWYLJDGµNQDNȋ
VV]HJ]«V
$ERURV¾YHJHNK£WF¯PN«M«QROYDVKDWµW£M«NR]WDWµV]¸YHJHNNLMHOHQWēPRQGD
WRNEµO£OOQDN/£WV]µODJRVF«OMXNDW«Q\N¸]O«VD]LWDOEHPXWDW£VDUHIHUHQFL£OLV
IXQNFLµDPLW LJHQQDJ\DU£Q\EDQQRPLQ£OLVPRQGDWRNNDO IRJDOPD]QDNPHJ
$ V]¸YHJHN YDOµV£JRV F«OMD D]RQEDQ D ȴJ\HOHPIHOK¯Y£V D EHIRJDGµ ROYDVµ
IRJ\DV]Wµ¸V]W¸Q]«VHKRJ\H]WDWHUP«NHWY£V£UROMDPHJLOOHWēOHJKDPHJY£
V£UROWDDNNRUNHGYFVLQ£O£VDERUIRJ\DV]W£V£KR]NRQDW¯YIXQNFLµ(]WDF«OWD
V]µY£ODV]W£VVDO«VVDM£WRVVW¯OXVHOHPHNNHODODN]DWRNNDO«ULNHO9DOµM£EDQWHK£W
H]HNDKDW£VNHOWēV]¸YHJHNPR]JµV¯WµHUēYHOUHQGHONH]QHN«VEHQQ¾NDORN¼
FLµVDNWXVPHOOHWWYDJ\KHO\HWWVRNHVHWEHQȂLQGLUHNWQ\HOYLHV]N¸]¸NLJ«Q\EH
Y«WHO«YHOȂDSHUORN¼FLµVDNWXV«UY«Q\HV¾O
OWDO£QRV¯WYDNLMHOHQWKHWM¾NKRJ\DERURVF¯PNHV]¸YHJHNPHJKDW£UR]RWWWDU
WDOPLIRUPDL«VQ\HOYLMHJ\HNNHOUHQGHONH]ēV]¸YHJW¯SXVQDNWHNLQWKHWēN
.LWHNLQW«V
$]DQJROQ\HOYĳV]DNLURGDORPWDQXOP£Q\R]£VDDODSM£QPHJ£OODS¯WKDWMXNKRJ\
D]XWµEELP£VI«O«YWL]HGEHQDK£WF¯PNHblack labelIRUPDWHUYH]«VHGL]£MQMD
«VWLSRJU£ȴ£MDLOOHWYHWDUWDOPDI¸ONHOWHWWHDV]DNHPEHUHN«UGHNOēG«V«W«VV]£
PRVSXEOLN£FLµWHUHGP«Q\H]HWW &KDUWHUVHWDO6KDZHWDO LQWHU
QHWHVIRUU£VRN>@>@(]HNMµU«V]HKDW£VYL]VJ£ODWDPHO\EHQDUUDNHUHVLND
Y£ODV]WKRJ\PLN«SSHQEHIRO\£VROMDDK£WF¯PNHDWHUP«NY£ODV]W£VWGHN«V]¾O
WHNQ\HOYLHOHP]«VHNLV
$V]µN«V]OHWMHOHQW«VWDQL«VVWLOLV]WLNDLV]HPSRQWEµOKDVRQOµDPDJ\DUQ\HOYĳ
V]¸YHJKH]$WHUP«NHODG£V£WGLFV«UēKLJKUDWLQJMHO]ēNDONDOPD]£V£YDOLJ\H
NH]QHNHOēVHJ¯WHQLabsolute, amazing, beautiful, complex, delicious, elegant, eleg-
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antly mild, excellent, exceptional, fantastic, favourite, greatest, handcrafted, iconic, 
loved, perfect, refreshing, rich, smooth, sweetjump, varietals, velvety, wonderful. A 
N¾O¸QE¸]ē ERUIDMW£N LOODW «V ¯]YLO£J£W XJ\DQ¼J\ J\¾P¸OFV¸NK¸]PDJYDNKR]
YDJ\HJ\«E«OHOPLV]HUHNKH]KDVRQO¯WM£NPLQWD]WPDJ\DUWHUP«NHNHVHW«EHQ
O£WWXN $ WDQXOP£Q\ D N¸YHWNH]ēNHW HPO¯WL banana, black fruit, black pepper, 
EOXHEHUU\FR΍HHFUHDP\JUDSHIUXLWJUHHQFKDUDFWHUVȵHVK\ȵRUDOIUXLW\KHUEV
melon, nutty, oaky, pineapple, plum, tropical 0XHOOHUHWDO9¸«V
V]V]¸YHJ
$IUDQFLDRUV]£JLDPHULNDLHJ\HV¾OW£OODPRNEHOL«VDXV]WU£OLDLS«OG£NWDQ¼
V£JDV]HULQWD]HJ\HV£OODPRNV]DE£O\R]£VDHOē¯UMDDN¸WHOH]ēHQIHOW¾QWHWHQGē
LQIRUP£FLµNDW ¯J\ D YL]VJ£OW DQJROQ\HOYĳ V]¸YHJHNPLQGLJPHJKDW£UR]]£ND
V]ēOē WHUPēKHO\«W LOOHWēOHJ JDV]WURQµPLDL WDQ£FVRW DGQDN PLO\HQ «WHOKH]
LOOLN(]HNDPDJ\DUV]¸YHJHNW¸EEV«J«EHQQHPMHOHQWHNPHJ$«VV]
NRQWUROOV]¸YHJEēOO£WV]LNKRJ\DSR]LW¯Y«UW«NN«S]HWĳMHO]ēN«VNLIHMH]«VHNLWWLV
GRPLQ£OQDN.¾O¸Q¸VHQWDQXOV£JRVKRJ\DSyrah ERUIDMW£UµOPLO\HQV]¸YHJHW
DONRWD]DPHULNDL«VDPDJ\DUWHUPHOēWDUWDOPLKDVRQOµV£JDPLQēV¯W«VEHQD
WHUP«NOLVW£QYDOµHOKHO\H]«VEHQiconic in any agricultural landscape; some of the 
ZRUOGȇVȴQHVWZLQHVȂSLQF«V]HW¾QN]£V]OµVY¸U¸VERUDȂYV
ΖURGDORP
%UD]VLOb'£YLGȂ6LGORYLWV'L£QDb%RURNF¯PN«]«V«UH«VMHO¸O«V«UHYRQDWNR]µ
V]DE£O\RNBorászati Füzetek Ȃ
%«N«VLΖPUHSzövegszerkezeti alapvizsgálatok.$NDG«PLDL.LDGµ%XGDSHVW
&KDUWHUV6WHYHȂ/RFNVKLQ/DUU\Ȃ8QZLQ7LP&RQVXPHU5HVSRQVHVWR
:LQH%RWWOH%DFN/DEHOVJournal of Wine ResearchȂ
'HPH/£V]OµMondatszerkezeti sajátságok gyakorisági vizsgálata. Akadémiai 
.LDGµ%XGDSHVW
.RFV£Q\3LURVND+DVRQODW ΖQ6]DWP£UL ΖVWY£Q IēV]HUNAlakzatlexikon. 
7LQWD.¸Q\YNLDGµ%XGDSHVWȂ
.RFV£Q\3LURVND6]LQHV]W«]LDΖQ6]DWP£ULΖVWY£QIēV]HUNAlakzatlexikon. 
7LQWD.¸Q\YNLDGµ%XGDSHVWȂ
0XHOOHU6LPRQHȂ/RFNVKLQ/DUU\Ȃ%ODQIRUG-DVRQΖQȵXHQFHRI%DFN/DEHO
7H[WRQ:LQH&KRLFHPractical Winery and Vineyard Journal6XPPHU>@
6KDZ0Ȃ.HHJKDQ3Ȃ+DOO-RKQ&RQVXPHUV-XGJH:LQHE\LWV/DEHO
Australian and New Zeeland Wine Industry JournalȂ
6]LNV]DLQ«1DJ\ΖUPDLeíró magyar szövegtan.2VLULV.LDGµ%XGDSHVW
7KRUQWRQ $OOHQ  Bying Wine from the Back Label. 3ULQFHWRQ 8QLYHUVLW\
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+7RPHV]7¯PHD%RUNµVWRO£VȂERUMHOOHP]«VΖQ%DO£]V*«]DȂ+9DUJD
*\XODV]HUNAz abdukció0DJ\DU6]HPLRWLNDL7£UVDV£J%XGDSHVWȂ/¯FHXP
.LDGµ(JHUȂ
ΖQWHUQHWHVIRUU£VRN
>@KXSLQWHUHVWFRPVWUDWHFRPWH[WOHWWHUVZLQHSDFNDJLQJ 
>@ZLQHIROO\FRPWXWRULDOKRZWRUHDGDZLQHODEHO 
>@ZZZSUDFWLFDOZLQHU\FRPVXPPHUEDFN/DEHOKWP 
>@ZZZWDQNRQ\YWDUKXHQWDUWDORPWDPRSBBB%RUDV]DWLB
WHFKQRORJLDFKVKWPO 
Mellékletek
$] PDJ\DU ERURVF¯PNHV]¸YHJ NDUDNWHUV]£PDPHJKDODGMD D  H]UHW DPL
MHOHQ¯U£VLOODN¸WHWWHUMHGHOP«KH]YLV]RQ\¯WYDMHOHQWēVH]«UWDPHOO«NOHWEHȂ
PXWDWY£Q\N«QWȂHQQHNPLQWHJ\KDUPDGDNHU¾OEHOHGHD]HOHP]«VD]DQ\DJ
HJ«V]«UHNLWHUMHG$N«WDQJROS«OGDFVXS£QNLWHNLQW«VJ\DQ£QWV]HUHSHO
Ζ0DJ\DUERURVF¯PNHV]¸YHJHN
*£O7LERU3LQF«V]HW
1. Egri Csillag
+DOY£Q\ WLV]WDV]¯Q]¸OGUHȵH[HNNHOFLWUXVRVPHOHJ LOODWRN6]£MEDQYLVV]DN¸
V]¸QD]LOODWSULPēUJ\¾P¸OFV¸N«O«QNVDYDNL]JDOPDVKRVV]¼OHFVHQJ«V
2. Cabernet Franc
(OVēNµVWRO£VUDIDK«MV]HJIĳV]HJ«VV]LOYDNRPSµWΖGēYHOFVRNLVN£Y«VMHJ\HNHW
IHGH]KHW¾QNIHOLOOHWYHN¾O¸QOHJHVSLSDGRK£Q\WΖOODWN«V]OHWHHON«SHV]WēHQVRN
U«Wĳ)LQRPV]£MDWEHW¸OWē¯]YLO£J6RN£LJHOHPH]KHWēERU
3. Pinot Noir
ΖOODW£EDQ«UHWW3LQRW1RLUMHJ\HN$P£OQ£VV]HGHUPHOOHWWPHJMHOHQLNDS¸UN¸OW
N£Y««V D I¸OGHV DYDU LOODWD 6]£MEDQ OHQG¾OHWHV EXMD L]JDOPDV*\¾P¸OFV «V
HQ\KHYDQ¯OLD6ēW+DNLFVLWY£UXQNYHOHNLQ\¯OLNPLQWHJ\YLU£JFVRNRU6]«SOHQ
G¾OHWHVVDYDNPHOOHWWNHUHN¯]«U]HWPHO\KRVV]¼OHFVHQJ«Vĳ
.RUW£UV%LNDY«U
6]¯Q«EHQP«O\UXELQY¸U¸VPHO\ LJD]LNRPRO\V£JRWVXJDOOPHO\HWDERU ODVV¼
PR]JDW£VDV]LQW«QWDQ¼V¯WΖOODW£EDQDȌN«NIUDQNRVPHJJ\ȋȌNDGDUNDSDSULNDȋ
«VDȌV\UDKERUVȋGRPLQ£OHOHLQWHPDMGH]HN¸ VV]HIRUUQDNHJ\KLKHWHWOHQ¾OL]JDO
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PDVHJ\V«JJ«PHO\UēOD]HPEHUQHN(JHUMXWD]HV]«EHΘ]«EHQWRY£EEIRNR]]D
DIRNR]KDWDWODQWDUHQGN¯Y¾OG«OFHJIHV]HVVDYDNNRPRO\£PGHOH]VHUWDUW£VW
DGQDND]HOHJ£QVWHVWQHNPHO\KDQJXODW£EDQUHQGN¯Y¾OLEXMDV£JRWVXJDOO
5. Kékfrankos
.¸]HSHV UXELQ V]¯QĳE£UVRQ\RVPHOHJ LOODWRNNDO UHQGHONH]ēERU ΖOODW£EDQ«V
¯]«EHQHJ\DU£QWIHOIHGH]KHWēEHQQHDPHJJ\DV]DOWV]LOYD«WFVRNRO£G«S¸UN¸
O«VLDURP£NΘ]«EHQDK£WW«UEHK¼]µGYDU£OHOKHW¾QNDJRPE£VMHJ\HNUHLV6]«S
HOHJ£QV QHP W¼O KLYDONRGµ VDYDN V]«SHQ W£PRJDWM£N D PHOHJV«JHW £UDV]Wµ
LQWHQ]¯YDONRKROW1DJ\SRWHQFL£OODO UHQGHONH]LN%£U£Q\EµON«V]¾OW UR]PDULQ
JRV«WHOHNPHJIHOHOēN¯V«UēMHOHKHW-µV]LYDURNP«OWµSDUWQHUH
6LNH7DP£V%RU£V]DW
(JUL6DXYLJQRQ%ODQF
)UDQFLD HUHGHWĳ YLO£JIDMWD DPHO\ HJ\UHQDJ\REE WHUHW Q\HU0DJ\DURUV]£JRQ
LVN¸V]¸QKHWēHQD]¸VV]HW«YHV]WKHWHWOHQDURPDWLNXVMHJ\HLQHN5HGXNW¯YWHFK
QROµJL£YDO N«V]¯WHWW¾N D ERUWPLYHO F«OXQN D IULVVHVV«J«QHNPHJēU]«VH YROWb 
-HOOHP]ēHNU£DYHJHW£OLVMHJ\HNDIULVVHQY£JRWWIĳNDSRU«VDERG]DPHOOHWW
WUµSXVL J\¾P¸OFV¸NHW LV IHGH]KHW¾QN IHO EHQQH (J\ LJD]£Q IULVV¯Wē «O«QN «V
OHQG¾OHWHVERUKRVV]¼XWµ¯]]HO
7. Muskotály et Cserszegi
(]DERUXQNN«WPXVNRW£O\FVDO£GEDWDUWR]µIDMWDK£]DV¯W£V£YDOV]¾OHWHWWUHGXN
W¯YWHFKQROµJL£YDO.HOOHPHVERG]DYLU£JJDO«VWLSLNXVPXVNRW£O\LOODWWDOUHQGHO
NH]LN+RVV]¼«YHNN¯V«UOHWH]«VHLDODSM£QH]WDERUXQNDW¼J\N«V]¯WHWW¾NKRJ\
DPDUDG«N FXNRUWDUWDOPDWD]HUMHG«V OH£OO¯W£V£YDO «UM¾NHO .HOOHPHVN¯V«UēMH
OHKHWGHVV]HUWHNQHNGH¸Q£OOµDQIRJ\DV]WYDLVHJ\NHOOHPHV«OP«Q\WQ\¼MWKDW
DIRJ\DV]WµM£QDN
8. Pinot Noir Rose
$SLQF«V]HWURV«ERUDLQDNVW¯OXV£WDYDVWDJDEENHUHNHEEURV«ERURNMHOOHP]LN
DPLWDV]ēOēWHOMHV«U«VEHQYDOµV]¾UHWHO«V«YHO«U¾QNHO)ULVVSLURVJ\¾P¸OFV¸N
«V V]DPµFD «U]ēGQHN EHQQH )LQRP VDYV]HUNH]HW«QHN N¸V]¸QKHWēHQ ¯]EHQ
IULVV«VMµOIRJ\DV]WKDWµ
9. Egri Syrah Superior
$SLQF«V]HW¾QN]£V]OµVY¸U¸VERUD0£VRGLN«YM£UDWXQNDERUEµODHVWēO
WHOMHVHQ HOW«Uē VW¯OXV¼ ERU  KµQDSRV NLV KRUGµV «UOHO«VW N¸YHWēHQ NHU¾OW
SDODFNED1DJ\WHVWĳKDUPRQLNXVVDYDNNDOUHQGHONH]LNNRQFHQWU£OWNHUHNWDQ
QLQRNNDO.RPSOH[LOODWIHNHWHULEL]OLIHNHWHFVRNRO£G«£QL]VNµNXV]GRK£Q\
DYDU
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'HEUēL+£UVOHYHOĳ
(J\ QDJ\RQ NLY£OµPDJ\DU V]ēOēIDMW£EµO N«V]¾OW ERUPHO\ D] DOGHEUēL KDW£U
EDQWHUPHWW(EEHQD]«YEHQN«V]¾OWDSLQF«V]HWEHQDV]¼ERUDPLKH]HOēV]¸U
DERWU\WLVHVV]HPHNHWOHV]¾UHWHOW¾NDPLEēOD]DV]¼N«V]¾OW$IHQQPDUDGWV]H
PHNEēO N«V]¯WHWW¾N GHFHPEHU L V]¾UHWWHO H]W D N¾O¸QOHJHV ERUW $ N¸]HO 
PXVWIRNRVV]ēOēEēOHJ\WHUP«V]HWHVFXNRUWDUWDORPPDOUHQGHONH]ē«GHVERUW
N«V]¯WHWW¾QNUOHO«VHIDKRUGµEDQW¸UW«QWKµQDSRQ£WΖOODW£EDQDP«]V£U
JDEDUDFNN¸UWH«VELUVGRPLQ£O
(JUL&DEHUQHW6DXYLJQRQ6HOHFWLRQ
0«O\UXELQV]¯QĳNDUDNWHUHV IDMWDERU ΖQWHQ]¯Y LOODW£EDQD IHNHWHULEL]OL«WFVR
NRO£G««UHWWIĳV]HUHN«VGRK£Q\WDO£ONR]QDNHJ\P£VVDO.DUDNWHUHVY¸U¸VERU
«UHWWVDYDNNDO«VYDVWDJWDQQLQRNNDO
12. Egri Gesztenyés Selection
$SLQF«V]HWLNRQLNXVY¸U¸VERUDΖOODW£EDQDV]LOYDOHNY£U«VPHJJ\DURP£LIHGH]
KHWēHNIHO$KµQDSRV¼MIDKRUGµV«UOHO«VNHVHUĳFVRNRO£G«V«VS¸UN¸OWN£Y«V
MHJ\HNHWN¸OFV¸Q¸]%£UVRQ\RVOHFVHQJ«V«VSXKDO£J\WDQQLQRNMHOOHP]LN
+¯PHVXGYDU7RNDM
7RNDML&XY«H.DOHLGRV]NµS
ΖQWHQ]¯Y LOODW£EDQ IULVV YLU£JRN «V «UHWW G«OLJ\¾P¸OFV¸N .µVWROYD EDUDFNRV
DOP£V OLPHRVDQDQ£V]RV ¯]HN MµVDYFXNRUHJ\HQV¼O\KRVV]¼ OHFVHQJ«V -µO
IRJ\DV]WKDWµNHUHNERU¸QPDJ£EDQ«VGHVV]HUWHNPHOO«LVDM£QORWW
14. Tokaji Sárga muskotály
1DJ\RQHOHJ£QVERUUHQGHONH]LND7RNDMLLOODW«V¯]YLO£JV]£PRVLVPHUWHWēMHJ\
«YHOO«QNV£UJDV]¯Q«WP«]HVFLWUXVRVLOODWN¯V«UL*\¾P¸OFV¸VV«J«EHQDW¸U¸N
P«]GDWRO\DNDMV]LXUDONRGLNDIULVVFLWUXVK«M]DPDW£YDO
15. Tokaji Száraz Szamorodni
ΖQWHQ]¯Y£V]NRO£VLLOODWWDOUHQGHONH]ēV]£UD]WRNDMLERUN¾O¸QOHJHVV«JDPHO\QHN
¯]«EHQDGLµUDPRJ\RUµUD«VPDQGXO£UDHPO«NH]WHWē]DPDWRNNLY£OµHJ\HQ
V¼O\EDQYDQQDNDȴQRPVDYWDUWDORPPDO
16. Tokaji 5 puttonyos aszú
%RURVW\£QV]¯QĳDV]DOWJ\¾P¸OFVP«]ERWU¯WLV]LOODW¼DV]¼DP«]HVV£UJDED
UDFNRV N¸QQ\HGHEE ¯]YLO£JRWPDJDVDEE FXNRUWDUWDORP «V «O«QN VDY«U]HW MHO
OHP]L+RVV]¼D]XWµ¯]HVHO\PHVDVWUXNW¼U£MDJ\¾P¸OFV¸VV«JHSHGLJV]HUH
WHWUHP«OWµY£YDU£]VROMD
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*\¸UJ\YLOOD
17. Zenit
$*\¸UJ\YLOODERUDLQNHUHV]W¾OD]DGRWW IDMW£N WLV]WDV£J£WHOVēGOHJHV MHOOHJ«W
N¯Y£QMXNPHJPXWDWQLIRJ\DV]WµM£QDN6]¯QHYLO£JRVLOODWDLQWHQ]¯YWDYDV]LYLU£
JRNDW LG«] $ ERU NµVWRO£V£Q£O D] MXW D]RQQDO HV]¾QNEHPLNRUPRKµQ EHOH
KDUDSXQNHJ\O«G¼VēV]LEDUDFNEDPHO\QHNOHYHDV]£QNV]«O«QIRO\LNOH)ULVV
URSRJµVVDYDNKDUPµQLDVHJ\HQV¼O\MHOOHP]LNPHO\XW£QDSRK£UEL]WRVQHP
PDUDGVRN£LJ¾UHV
'XOD6]ēOēELUWRN«V%RUJD]GDV£J
18. Egri Csillag Superior
'XODURQV]ēOēM«EēON«V]¾OWHJ\HGLLOODW¼IĳV]HUHVV]£UD]IHK«UERU7¸SSHGW
Y£ORJDWRWWV]ēOēPXVWM£EµOHJ\¾WWHUMHV]WYHN«V]¾OWKµQDSLJSDODFNEDQ«UOHOW
YDOµGLFXY«H(J\¼MQHP]HG«NHJ\¼MVW¯OXVHJ\¼M«U]«VKLW«VUHP«Q\D]HJUL
IHK«UERUUHQHV]£QV]£EDQ(Oē«WHOHNKH]JD]GDJVDO£W£NKR]KDODNKR]«VIHK«U
K¼VRNKR]SDODFNRWW¸OW¸WW¾QN
3ROJ£U%RU
19. Villányi Olaszrizling
.«]]HOV]¾UHWHOWV]ēOēEēON«]PĳYHV LJ«Q\HVV«JJHON«V]¾OWH]¾VW¸VHQFVLOORJµ
IHK«UERUΖOODW£EDQDPH]HLYLU£JRNE£MDYHW«ONHGLND]ēV]LEDUDFNLOODW£YDOΘ]EHQ
FLWURPI¾YHV]V£O\£VDURP£NNDF«UNRGQDNDPDUFLS£QRV¯]HNNHO$ERUQDJ\RQ
V]«SN¯V«UēMHDKDODNQDN«VDS£UROWIHK«UK¼VRNQDN
ΖΖ$QJROQ\HOYĳERURVF¯PNHV]¸YHJHN86$
20. Snoqualmie Syrah
ΖFRQLFLQDQ\DJULFXOWXUDOODQGVFDSHEDUQVDUHWKHKHDUWVDQGVRXORI:DVKLQJWRQ
IDUPVWKHLUZHDWKHUHGUHGERDUGVDZHOFRPHVLJKWDPRQJYDVWH[DPSOHVRI
&ROXPELDYLQH\DUGV2XU6\UDK LVHTXDOO\ZHOFRPLQJZLWKDQ LQYLWLQJQRVHRI
EODFNEHUU\FKHUU\DQGVSLFHDQGDVXEWOHWRXFKRIRDNΖWVELJIUXLWȵDYRUVDUH
JUHDWZLWKVPRNHGRUJULOOHGPHDWV
21. Cool Climate Syrah
/RQJDVVRFLDWHGZLWKWKH1RUWKHUQ5K¶QH9DOOH\RI)UDQFH6\UDKKDVEHHQXVHG
IRU FHQWXULHV WRSURGXFHVRPHRI WKHZRUOGȇVȴQHVWZLQHV2XU&RRO&OLPDWH
6\UDKLVQRH[FHSWLRQ*URZQLQ6RQRPD&RDVWYLQH\DUGVWKHJURZLQJVHDVRQ
LVH[WHQGHGPD[LPL]LQJLQWHQVLW\RIFRORUDQGȵDYRUVRIIUHVKEOXHEHUULHVDQG
EODFNSHSSHU3DLUZLWKEDUEHFXHGULEV
